TALERZYKI

HUMMUSZNITAMAGO 25
falafel, rzodkiew, green shoug

LABNEH ZCUKINIA 2
bagna cauda, dukkah, parmegan

KALAFIOR KARAAGE 35
fempura, piri piri, umeshu, amba tahini, mieta

TEMPURA MIX 27
marchew, dymka, rzodklew z10fa, ubita fetaz

tamaryndowcem

- KLUSKITTEOKBOKKI 37
ricotta, anchois, czosnek, yuzu, green shoug

- STICKY BAKEAZAN 33
white tahini, miso, chili crunch, sezam, granat

PIECZONY ZIEMNIAK 33
garlic labneh, nasiona kopru, palone masto




FRYTKIZKAWIOREM 34
kawior z ryby latajgoes, posy%m arabska,
parmezan, aioli z kiszonycC

~_ OKONOMIYAKI 36
placek z kimchi, melasa, katsuobushi, tempura flakes,
okonomiyaki, aioli z kiszonych cytryn

~ WONTONY ZKREWETKA 43
wotowina, kimchi, kombu dashi, shimei, olejsezamowy

KURCZAK PONZU 57
ponzu fennel, yuzu, nori, noodle crunch, olej koperkowy

. - SHISHKEBAB44
baranina, wolowina, red shoug, szatwia, aiol1 z kiszonych
cytryn, lawasz, shimeqt

. SHOYU RAMEN 44
wolowina, shoyu tare, piklowana rzodkiew, marynowana

tykwa, a0 nitamago, dymka

BOCZEK CHASU 37
halloumi, marchew, miso glaze




DESERY

PANNA COTTA 27
granita shiso

MUS CZEKOLADOWY 27
kumkwat, honey comb




PLATES

HUMMUS WITH NITAMAGO 25
falafel, radish, green shoug

LABNEH WITH COURGETTE 29
bagna cauda, dukkan, parmesan

KALA

"IOR KARAAGE 35

fempura, piri piri, umeshu, amba tahini, mint

: - TEMPURAMIX 27 ;
carrot, spring onion, radish, herbs, tamarind whipped feta

: TTEOKBOKKI 37
ricotta, anchois, garlic, yuzu, green shoug

, - STICKY EGGPLANT 33
white tahini, miso, chili crunch, sesame, pomegranate

~ BAKEDPOTATO 33
garlic labneh, dill seeds, brown butter




v A L OA VPATNERTES 54 2
[lying fish roe, parmesan, preserved lemon aiol1

et & OKONOMIYAKI 36
kimchi pancake, molasses, katsuobushi, tempura flakes,
okonomryaki, preserved lemon aio

PRAWN AND BEEF WONTONS 43
kimchi, kombu dashi, shime i, sesame oil

PONZU CHICKEN 37 R
ponzu fennel, yuzu, nori, noodle crunch, dill o1l

SHISH KEBAB 44

lamb, beef, red shou% sage, lav

-4

emon aio!

sh, shimeq1, preserved
1

SHOYU RAMI

<IN 44

beet, shoyu tare, pickled radish, marinated gourd, nitamago
egg, Spring onion

CHASHU PORK BELLY 37
halloumi, carrot, miso



DESSERTS

PANNA COTTA 27
shiso granita

CHOCOLATE MOUSSE 27
kumquat, honey comb
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